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Steam baking in a camp pot 


Steam baking in a pot dates back to WWII and beyond. The Bakepacker Company, made an 
excellent product for baking with boiling water. Their heat pipe method is patented, so | will not 
attempt to duplicate, but move to a steam baker. My main driving force was to make 
something to fit a smaller pot than what the Bakepacker could fit in. Sarah Svien Kirkconnell 
described her solution as a Fauxbaker on her website http://www.trailcooking.com/fauxbaker/ . 
Looking for materials in the garage came up with chicken wire, some window screening, and 
some aluminum flashing. | thought the flashing would be a good compromise with weight and 
malleability. 


1. Measure the inside dimensions of the pot to be used. Diameter and height. 


2. Cut a length of aluminum flashing and draw the outline of the disk and legs, legs 
should be at least 1 inch, | made them longer so | can trim them later. 


3. Cut out the part. | have a finger notch on one edge to help with removal. 


4. Mark the locations of the holes to be made. Dimple with a nail set or nail, before 
drilling so the bit will not slide. 


5. Drill holes, with a piece of scrape wood behind the metal. 
6. Deburr and sand or trim sharp edges. 

7. Check leg lengths and fold. 

8. Check the final fit with the pot. 


The baker can be inverted and carried in the pot on the bottom. Sarah has a number of recipes 
and videos on using her Fauxbaker. 


Bakepacker is not made anymore; but you might 
find online. 





Cutting out the flashing 





Dimpling and drilling holes 





Sanding and deburring the holes and edges. 





Bending the legs 





Fitting in the pot. 





Steam baking using Silicone cupcake liners 


Cooling 





A steam baker will not 
brown your baked goods, 
but you can us icing or jam 
to cover. | have used 
silicone baking cups to hold 
muffins. 





Tin Foil Muffin Baker - when you don't have muffin tins 

Needed: Parchment paper, aluminum foil, Tin can 

Take a square of parchment paper and cup over the end of the tin can. 

Follow with a square of aluminum foil and mold over the end of the tin can. 
Remove the cup of foil and paper from the tin can and it is now you muffin tin. 
Fill about half way and bake in your oven. Enjoy. 


